Introduction
Potato is the third most important food crop in the world after wheat and rice, with a total world production that surpasses 300 million tons (CIP, 2018) There are numerous differences between the physic-chemical and thermal properties of potato starches obtained from different varieties and multiple food systems. Therefore, the results of this research are essential to predict its functionality and its subsequent application in food.
2.Materials and methods

Raw material
The native starches were obtained from potatoes (Solanum tuberosum L.) purchased from Otuzco, La Libertad, Peru. All the chemicals were analytical-grade quality and used without further purification.
Methods Starch extraction
Potato starch was prepared as described by Liu et al. (2003) with some modifications.
The potatoes were selected, classified (average weight 130-150 g), washed, peeled, cut and crushed in a semi-industrial blender with a ratio water-potato (2:1). Sodium bisulfite (0.075% w/v) was used in order to inhibit the enzymatic browning. Subsequently, the suspension was filtered through a sieve with 100 μm mesh aperture to remove the fiber, and starch slurry was left at rest for 3 hours for starch settling. Then, the water was removed and the settled starch was placed in stainless steel trays, 0.5 cm thick and dried in a forced air oven (Memmert, UF 260plus, Germany) at 37 °C, to avoid modification of the starch to 8% moisture. Dry starch was ground using a mortar and pestle to reduce particle size, screened with a 100 μm mesh and packed in 0.25 kg polyethylene bags of 100 μm thickness. Starch samples were stored at room temperature, until further evaluation. 
Statistical Analyses
All analyzes were performed by triplicate, with individual preparation as it has been described in each method of analysis. The data was expressed as mean ± standard deviation. The analysis of variance was used to calculate the significant differences and the test was used of discrimination of multiple differences of Fisher, using p <0.05 as the level of significance. In particular, the high amylose content, the physicochemical properties and thermal properties found from the studied starches, could be used as additive in several foods preparation. Ayucitra (2012) states that gels clarity is a property to take into account for manufacture some food products such as salad dressings and foods such as jams, gelatins, and in confectionery for making gummies. Therefore, Colparina and Canchan starches, due to their high percentage transmittance, could be used for this purpose; while Huayro and Yungay starches could be used in non-transparent foods, such as mayonnaises, meat products, nectar-type concentrated beverages or bakery products. According to its thermal properties, Canchan starch, due to its high gelatinization temperature, could be used in products that require high temperatures, such as canned products, baby food, and so on. 
Results and discussion
Conclusions
The evaluated potato starches showed significant variations (p < 0.05) in physicochemical, thermal and pasting properties, which make them feasible for using in various food systems or other industrial applications. Low syneresis percentage presented by the starch gel from Colparina variety can be used as stabilizer or gelling agent in refrigerated foods, and due to its high clarity, this can be used for cakes and sweets production. Canchan potato starch, due to its high gelatinization temperature (62.23 ± 0.17 °C), can be used in products that require high temperatures, such as canned products or baby food. The starches presented typical rheological behavior, as well as the viscoelastic behavior, with greater predominance of elastic behavior (G' > G''). Starch gels of the Yungay and Huayro varieties had a higher consistency index, which is related to their high amylose content and a greater average grain size. Finally, the variability and relationships observed among the studied starches characteristics will be potentially useful to determine specific uses in food and nonfood applications. Therefore, giving an added value for the commercialization of these potatoes.
